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Effect of sodium chloride (NaCl) substitution by potassium chloride (KCl) in the salt
solution for duck egg salting on the quality of salted eggs were studied. The concentration of
substituted KCI was varied at 0, 40, 50, and 60 % w/w. The samples of salt solution and salted
eggs were taken at every 3 days for 18 days to investigate the changes of specific gravity and
total soluble solid for the salt solution, chloride content and sensorial quality for the salted eggs.
It was found that, specific gravity and total soluble solid of the salt solution decreased as the
salting time increased; while the chloride content in both egg white and yolk for all samples
increased with the salting time. However, the chloride contents were higher in samples obtained
from all leveled of substituted KCI studied compared to those of control samples. Sensorial
quality showed that egg white dullness, glossiness and saltiness of the yolk of salted egg samples
at all levels of KCl substitution were similar to the control sample. However, the bitterness of
egg white and yolk was slightly greater than that of control sample; while no significant different
among the KCl substituted eggs. Egg white samples at higher level of KCI substitution tended to
be saltier compared to the control sample. The off-flavor of both egg white and yolk were more
pronounce at higher level of KC1 substitution. The results indicated that substitution of NaCl by
KCl at 40 % w/w in the salt solution resulted in salted eggs with total quality similar to the
control sample. The reduced sodium salted egg contained 1.2 and 1.5 times higher potassium
than sodium content for egg white and yolk, respectively. Moreover, the sodium content in the

reduced sodium salted eggs was 30 % lower compared to the control salted eggs.





